Appetizers

54TH Caesar Salad JPY 2,800

54TH S —H—4 54

Crispy Green Salad, JPY 1,500
Lemon Dressing

IVRE=T) =838 LEVRLYI VT

Caprese Salad with Burrata,
Seapsonal Fruits, Almond JPY 2,500

Tv5—8F—X FEHREONTL—E 7—EVF

Marinated Salmon,
Salted Lemon, Cream Cheese JPY1,900

H—ErIUX BLEY JU—LF—X

Grilled Vegetables (Marinated
with Balsagmic),Fet'Ea Cheese JPY 1,700

JUILBEONILYIARUR TJx4F—X

Soups

Thick Soup of Vegetables and JPY 1,100
Soymilk
BRLTAOHEZ—a

Oven Baked Onion Gratin Soup, JPY 1,300
Gruyere Cheese

FYaAI—-INF—XDAAVTSHZVR—TF

TLAE—SEE50mE, CEERC BELHIT RS,

FRHE I HEER Y 13%0T —E ARNEENTHD E T,

HEREEL B ABENCTVET, _ _ .
XZa—HAANRKRESICED. BERE - RUBEIEE L A3 BANTTVET, STRESL,

Burger & Sandwiches

GRILL 54TH Beef Burger JPY 2,700

Beef Patties, Bacon, Cheddar Cheese
GRILL54TH E—T7 N—#H—
E—INT7AR=2V,F4—F—X

Tuna and Eggs Sandwiches JPY 2.700
VFEETADT UMY VKD 1 v F ’

Campagne Bread Opened Sandwiches
with Tomato andJamon Serrano

FYRENEYES— /D
NYN==2TLY RA—TIH IR JPY 2,700

Please inform our staff if you have any special Dietary requirement.
All price are in Japanese yen , including consumption tax & service charge.
Prices are subject to change.

All menu items are subject to change according to seasonality and availability.



Seafoods

Kyo Miso Marinated Spanish
Mackrel, Roasted Potatoes,
Garlic Olive Oil

BOFERARMIT L IEOO— X b
ICAICKBKRDA ) —T A1)l

Char Grilled Semi Dried

Conger Eel

Mushed Potatoes, Wasabi
BRENFO—ETL RADED
EA2=1: % al NTIE3

Char Grilled King Crabs
with Dried Mullet Roe and
Puntarella Salad

BINAZORNE BREETEZLYSOD
HS4

Side Dishes

Fried Potatoes
7541 REF +
Steamed Rice
A V8

Desserts

Créme Brulee
gL—LTJalL
Chocolate Cake
FaadL—ks—%

Basque Cheese Cake
NROF—=ZF—=F

JPY 3,200

JPY 3,900

JPY 7,200

JPY 800
JPY 400

JPY 1,200
JPY 1,200
JPY 1,200

Seasonal Ice Cream ( 3 Scoops)

or Sherbet ( Assorted 3 Kinds of Flavor)
FARIN—L(3RI—T ) $Tcld v —~y k 3BED DL

FLILF il

KRR ICITHEB L 3% DT —EXRDZTENTED T,

HEREELRIHENCIVET,

A2 —RBHEANKREFICK D FHEAR - REREAIEBL B3 BAENTIVET, TTHEILIL,

Meat Dishes

All Meat Dishes will come with Roasted Vegetables.

Kyoto Chicken Leg Confit
(1 Piece)
R FEEHEBEO IS T 1 (1K)

JPY 3,400

Lactic Fermentation Kyoto
Pork Shoulder 200g

FLEAFEE S ICREBEBRAOEO— X 200g

JPY 4,000

Australian Long Grain Beef

Sirloin 200g
Black Pepper Sauce

F—RSSUTESY—0O1>200g RV —X

JPY 5,500

Roasted Australian Lamb with
Truffled bread crumbs, Port Wine Sause  JPY 5,800

A—ZLSUTEFFEDR) 2 TNIBRE
R—bT1>DY—2

Japanese Wagyu Beef

Sirloin 200g, JPY 9,500
Black Pepper Sauce

M4 H—0-1>200g S8HHY —X

Japanese Wagyu Beef

Tenderloin 200g, JPY 12,000

Black Pepper Sauce
MFE 70LA 200g ZHEMY—X

JPY 650

Please inform our staff if you have any special Dietary requirement.
All price are in Japanese yen , including consumption tax & service charge.
Prices are subject to change.

All menu items are subject to change according to seasonality and availability.



[5_6ﬁ] May & June
Wellbeing buffet

Adult AN JPY 3,900
Kids (Age 7-12) 7-12%  JPY 2,000

Free food on the buffet table

Ageunder7 6mUT Ciuo:mosrmosss

Choice of 8 main dishes in total.
Enjoy a wellbeing themed lunch buffet
using Kyoto ingredients.

L EAROETNICENS XA .
e (DORBETZAAIIINEZ—DNZZ]) %3 L5814 !
Tl HIK - TSN A — vmt:v7zz&4mﬁo

VINE—12J %2R LB XZa—-HEEICTAR

[Choice of Main Dish]

« Pancake with scallops and green asparagus

» Cauliflower Steak with Tapenade Sauce

« Pasta with mussels and escargot butter

* New Zealand Lamb Shoulder with White Beans
in Tomato Sauce etc.

Buffet style for appetizers, salads and sweets

GERZ XA VT 1w a)

cMRILE T =T RAINSHADIN T —F

- AUTST—RT—F HTF—RKY—2X

s DREEIZALINZ—D/SZE

s ZaA—S—SVRETLIIIINSA BTV VED
FY RERAS  RE

AN« Y54 « AAM—VIFE2yTTREZTILTEEL
HLTIET LY,

TLILX—EBHE0BIE, SERE BRLHIF <RIV, Please inform our staff if you have any special Dietary requirement.
REEHLICITHER L 13% DT —EXRDTENTHED XY All price are in Japanese yen , including consumption tax & service charge.
HEREBLB3BENCITVET, Prices are subject to change.

AZa—FHEANKREFICELD. FHERE - RERMHIBEEL BB HENTTVET, TTHRIETL. All menu items are subject to change according to seasonality and availability.




Dinner menu

P ‘"i A
- '
l_ Ve 4
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Chef’s Dinner

JPY 8,000

Crispy Burnt Rice with Maitake Mushrooms,
Sea Urchin, Seaweed, Parmesan Cheese,
Japanese Citrus

BRCEFEHOS IS

HER BE NILXHYF—X TE5

Smoked Duck Salad with Fig, Blue Cheese
WIBRE—Y BERCITN—F—XDHSH

Japanese Beef Steak haché , Escargot Butter,
Allumette Potatoes

EES RBADAT—I7v>x

IXANINEZ— TUaXy bRTk

Declinaison with Lemon and Mango
LEVER>OA—DOT oY

Coffee or Tea

Steamed Canadian Mussels with White Wine, =~ I—E— 7RI Hx

Celery and Yogurt Sauce
AF4HE L—ILBEOBT 1L
tOolVe3a—JILbDY—2X

Please inform our staff if you have any special Dietary requirement.

All price are in Japanese yen , including consumption tax & service charge.
Prices are subject to change.

All menu items are subject to change according to seasonality and availability.




Dinner menu

54TH Dinner

JPY 12,000
Crispy Burnt Rice with Maitake Mushrooms, Char Grilled Wagyu Beef Tenderloin,
Sea Urchin, Seaweed, Parmesan Cheese, Kyoto Spice Jus
Japanese Citrus MET« LR RAGE REBBLHKREKOD 2
BRCEFEHOS IS
HER BE NILXHYF—X TE5 Japanese Pear, Dessert Wine Jelly

M FH—rO1r>02al
Grilled Eggplant, Consomme Jelly

with Jus of Langoustine, Caviar Coffee or Tea
BREMTF SYVIRT4—XDIAVYAXPal d—b— £ HFE
FyET

Candied Salmon, Pickled Girolle Mushrooms,
Cinnamomum cassia

Fvorqa—H—FY JO-ILEDOEIIZR
DFEVHAYDT

TLLF— %5%58%!3 TEEHBRLAF LTV, Please inform our staff if you have any special Dietary requirement.

77 ~k—27 (I All price are in Japanese yen , including consumption tax & service charge.
KRR ICIE) ﬁ!ﬁtlB%d)*f EZEDEENRTEDET, Prices are subject to change.
HRREBLRZHBENIVET, All menu items are subject to change according to seasonality and availability.

A2 —RBHEANKREFICE D FHERR - RERMAIEBEL B3 BAENTIVET, TTHEILEI L,




SuUnToOnY

FROM FARM

Criginated in 1909

Japanese Wine Experience

WHITE WINE B2

- Koshu (Glass 1,200

R

- Kaminoyama Chardonnay

MHODPE Lyl ER Glass 1,800
ROSE WINE Q¥ 71

- Shiojiri Merlot Rose

BR Aloof¥ Glass 1,500
RED WINE #R7-4

- Japan Premium Merlot

ey FLZ L AILO Glass 1,200

- Shiojiri Muscat Bailey A

BR JAAvERA—U—A Glass 1,800

- TOMINO OKA Red “Toki no kasane”
( Petit Verdot / Cabermet Sauvignon )

BEOE K "RHObETR"

(Hass 2,300

Botted 7,000

Botted 10,500

Botted 9,500

Botted 7,000

Bottled 10,500

Bottied 13,500

WINE PAIRING -74>AFU>T -

SET OF QUR SELECTED WINE

Signature Cocktail -7#Fv—ho57-

Kyoto Roasted Green Tea infused White Peach Syrup, Sparkiing Wine

BHEEEIES CREEEFD A FE—FICr 72— L.
ANM=2V T4 BRI IR2Fe—0oF N,

1,600 (Non-Alcohol 1,200)

3 Glasses 3FSR 4,500
4 Glasses 4452 6,000
BY THE BOTTLE #H kR
TOMI NO OKA Koshu
Exoqr BHM 13,500
TOMI Red F%
[ Petit Verdot / Merlot / Cabernet Sauvignon ) 40,000
Sparkiing Wine - Charles Lafitte Brut Prestige
A= T012 Gass 1,400 Boted 6,400
Champagne - Pommery Brut Royal
Lyiti—=1 Glss 2,200 Bottied 15,000

TLAX—FER/E0MIE, TEBRBBRLAF ISV,
KRR ICITHEB L 3% DT —EXRDZTENTED T,
HEREBELRIHENCIVET

XZaA—FAANKRZICE D . FIENE - RERMPEEL 53 BANCTVET, CTRCES L,

SAKE -B%i-

Heian Shishin Blue (Sasaki Shuzo )
P TIL— (e AEES)

Sasaki Shuzo is one of the traditional Sake Brewery in Kyoto.

90mil 1,100 / Bottled 6,000

The brewing water is "Kimmeisui™ , which is used in tea ceremonies.

This Sake has Fruity fiavor and Dried taste.

FEOPDLE - APUETHELAEEOSEET T,
F—F —BEOET 2 EDFLOBIRHOHNRETT,

BEER -E—I-
Suntory Premium Malts  #> kU— FLIFLELY
Asahi Super Dry FHE A—I—ES-o

MNon-Alcoholic Beer ATFILd=ILE=]L

F-LZU—

lain milliat la collection
SFIEVNT FIN—YEa—R &2 — (330ml) -

Mango Nectar Ied—ao8—

Sauvignon White Grape B L=

Cabernet Rose Grape o€y L—7F
SOFT DRINKS  -¥2bkEUZZ-

Orange Juice ALyova—2
Grapefrut Juice FL—FIN—Ya—2R
Apple Juice FyFhPa—2
Pineapple Juice RaFoeThTa—2
Coca - Cola an-3-5

Ginger Ale Vue—T—)
Oolong Tea L5

MINERAL WATER - s=xZ)w4—4—-
FUJI Mineral Water 780ml
S.PELLEGRINO 750mi

KIDS JUICE -#wXZa—2-

FLra=3

FEZIRTNIA—R—
Bl

Orange Juice
FuFhLa-2
A FwFNSGa—2

Apple Juice

Pineapple Juice

Please inform our staff if you have any special Dietary requirement.
All price are in Japanese yen , including consumption tax & service charge.

Prices are subject to change. 5 . o
All menu items are subject to change according to seasonality and availability.
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